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The  "big  discussion  today  is  about  stuffing  for  Thanksgiving  turkey.  I've 
learned  lately  how  many  people  have  very  definite  and  very  different  opinions 
about  the  proper  stuffing  for  the  holiday  bird. 

For  example,  one  listener  writes  me  that  she  wants  a  "dressing  that  is 
good  and  moist."     She  says  her  mother  and  grandmother,   too,  were  always  careful 
to  dampen  the  bread  for  dressing  thoroughly. 

But,  another  friend  argues  on  the  dry  side.  And  this  lady  happens  to  be 
about  the  best  cook  I  know.  She  tells  me  she  always  works  to  have  the  stuffing 
she  makes  delicate,  dry,  light  and  fluffy. 

There  you  are,  listeners.     There's  the  argument.     Do  you  vote  in  favor  of 
moist  or  dry  stuffing?     I'm  asking  you,  because  I'm  trying  hard  to  be  neutral. 
But  if  you  should  ask  me  point-blank,   I'd  have  to  tell  you  that  I  incline  toward 
the  dry-stuffing  side.     Somehow  giblet  gravy  seems  to  me  to  taste  better  over 
fluffy  dressing  than  over  the  heavy  damp  kind. 

Now  if  you  were  to  ask  me  whether  I  preferred  stuffing  made  of  oysters, 
or  nuts,  or  apples -and- raisins ,  or  mushrooms  or  plain  breadcrumbs-and-savory 
seasoning  —  well,  you'd  have  me  in  a  corner.     I  just  couldn't  take  sides,  be- 
cause I'm  prejudiced  in  favor  of  them  all.     But  I  like  these  different  kinds  of 
stuffing  for  different  purposes.     I  can't  think  of  anything  better  than  chestnut 
stuffing  with  roast  turkey  unless  it's  oyster,  or  mushroom,  or  sausage,  or  plain 
savory  crumb  dressing.     My  notion  is  that  any  one  of  these  hearty  mixtures  is 
good  with  chicken  or  turkey.     But  for  a  duck  or  a  goose  or  any  bird  that  has 
richer  meat  with  a  stronger  flavor,  a  less  hearty  stuffing  —  often  one  that 
contains  some  tart  fruit  --  makes  a  better  combination.     So,  a  favorite  stuffing 
for  goose  combines  celery,  apple,  raisins  and  crumbs.     A  good  southern  stuffing 
for  duck  contains  dried  apricots  or  prunes,  a  little  orange  juice  and  crumbs. 

The  lady  who  likes  moist  stuffing  would  probably  especially  enjoy  that 
made  from  mashed  potatoes  or  boiled  rice. 

Well,  you  see  why  I  can't  settle  any  argument  about  different  varieties 
of  stuffing  for  your  roast  bird.     They  all  have  their  place. 

But  probably  the  easiest  and  certainly  one  of  the  most  popular  is  plain 
savory  stuffing.    And  I'm  about  to  give  you  my  favorite  recipe  for  it.     You  can 
use  it  with  any  bird  you  choose,  but  of  course  you'll  adjust  your  recipe  to  the 
size  of  the  bird.     If  you  use  savory  stuffing  with  a  very  fat  bird  such  as  goose 
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or  duck,  "better  reduce  the  amount  of  fat  in  the  recipe.     The  savory  ingredients 
in  the  mixture  I  like  best  are:     onion,  celery,  parsley,  salt,  pepper,  and  a 
blend  of  seasoning  called  "savory  seasoning. 11    To  make  enough  of  this  stuffing 
for  a  turkey  10  to  15  pounds  in  weight,  melt  three-fourths  of  a  cup  of  "butter 
and  turkey  fat  mixed.     Then  into  the  melted  fat  cook  1  or  2  small  chopped  onions 
and  2  cups  of  chopped  celery  and  one-half  cup  of  chopped  parsley.     Cook  these 
vegetables  just  a  few  minutes.     Then  add  2  to  3  quarts  of  fine  dry  "bread  crumbs, 
2  teaspoons  of  salt,  1  to  2  teaspoons  of  savory  seasoning,  and  pepper  to  taste. 
Stir  all  together  until  thoroughly  heated.     Then  pile  the  mixture  into  the  turkey 
"but  don't  pack  it  down.     If  you  have  more  stuffing  than  the  bird  will  hold,  you 
can  heat  it  in  a  baking  dish  until  lightly  browned  and  serve  it  along  with  the 
turkey. 

Now  to  reply  to  those  listeners  who  have  asked  for  Thanksgiving  menus. 
I  think  probably  menu- ideas  will  be  more  helpful  than  set  and  stilted  plans  — 
ideas  that  you  can  adapt  to  your  own  taste  and  pocketbook.     For  you  know 
opinions  differ  about  the  ideal  Thanksgiving  meal.     Some  people  want  the  tradi- 
tional meal  of  our  forefathers.     Some  want  a  modern  adaptation  of  the  original. 
Others  want  unusual  dishes.     Some  don't  care  about  the  cost.     Others  want  a  very 
sinrole  low-cost  meal. 

From  all  I  can  find  out,   the  traditional  New  England  Thanksgiving  dinner 
included  roast  stuffed  turkey  and  giblet  gravy;  oysters  in  soup  or  stuffing; 
cranberry  sauce;  potatoes,  onions,  turnips,  and  other  stored  root  vegetables; 
succotash  of  dried  corn  and  lima  "beans;  homemade  breads  of  various  sorts;  maybe 
stored  celery;  dozens  of  homemade  pickles,  spiced  peaches,  and  preserves;  pies 
and  puddings;  nuts  and  raisins.     Remember  the  old  song:     "Hurrah  for  the  fun, 
the  pudding's  doneJ     Hurrah  for  the  pumpkin  piei"    Well,  any  New  Englander  will 
tell  you  that  the  pudding  referred  to  was  Indian  pudding  made  of  corn  meal, 
molasses  and  spices.     And  you'll  also  hear  that  every  proud  Thanksgiving  table 
had  at  least  3  kinds  of  pie  —  pumpkin,   cranberry  and  mince.     That  old-time  meal 
was  heavy  in  calories  —  starch,  sugar  and  fat  in  quantity,  but  was  rather  low 
in  vitamin  and  mineral  foods.     Our  modern  taste  would  include  more  green  food, 
for  one  thing  —  salads  and  cooked  vegetables;  probably  also  more  fruit. 

So  now  if  you  ask  me  for  a  modern  adaptation  of  this  dinner,   I'd  offer 
this  menu.     And  please  note  that  in  the  menu  I  have  included  many  of  the  products 
which  I  told  you  yesterday  would  be  cheap  and  plentiful  this  year.     Start  the 
meal  with  an  appetizer  —  maybe  tomato-juice  cocktail  or  grapefruit  cup.  Then 
comes  the  main  course  of  roast  turkey  with  oyster  or  nut  stuffing;  and  giblet 
gravy;  and  for  vegetables:  mashed  sweetpotatoes ,  creamed  cauliflower,  buttered 
spinach;  cris-n  celery  and  winter  radish  or  pickles.     Cranberry  jelly,  of  course. 
Dessert  —  pumpkin  nie;  grapes  or  raisins  and  mixed  nuts;  Coffee. 

Some  people  will  be  having  chicken  instead  of  turkey  this  year  for  the 
sake  of  their  pocketbooks  or  maybe  just  because  they  prefer  it.    Here's  a  menu 
for  a  less  expensive  dinner  featuring  roast  chicken:     First  course  —  chilled 
grape  juice  or  hot  oyster  broth.     Main  course  —  roast  chicken  with  savory 
stuffing;  carrots  with  parsley  butter;  creamed  onions;  cranberry  jelly.  For 
salad,  grapes,  celery  and  lettuce  with  French  dressing.     For  dessert,  steamed 
prune  pudding  with  foamy  or  sour  sauce. 
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